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(NAPSA)—Whether it’s to cele-
brate the holidays because guests
are in town or simply because
you’re in the mood for a family
meal to please everyone, just about
any time can be brunch time.

There are a number of simple
and inexpensive ways to save time
while pulling a great brunch
together. Try these tips: 

• Plan Ahead—If you know
you’re throwing a brunch in the
morning, save yourself some time
by setting the table the night
before. Keep fresh-cut flowers in
the refrigerator for a centerpiece. 

• Hit The Store—Pick up some
quick brunch basics to comple-
ment the main dish: ready-to-
serve sliced fruit, orange juice,
and creamy yogurts with assorted
toppings.

• Keep It Simple—Make easy
1-dish recipes and you’ll have
brunch on the table in minutes,
not hours.

1-Dish Sausage &
French Toast Breakfast

Prep Time: 20 minutes
Bake Time: 30 minutes

1-Dish Bake & Rise Batter
Mazola Pure™ Cooking
Spray

11⁄2 cups all-purpose flour
2 envelopes Fleischmann’s®

RapidRise Yeast
2 tablespoons sugar
1⁄2 teaspoon salt

2⁄3 cup milk (very warm 120-
130˚ F)

1 teaspoon pure vanilla
extract

1⁄4 cup cold butter, cubed
1 egg

Topping
1⁄2 cup sugar
1 teaspoon ground cinnamon
3 eggs
2 tablespoons milk
6 precooked sausage patties
3⁄4 cup pancake syrup,

divided

MIX batter ingredients to-
gether in a pre-sprayed 8x8-
inch baking dish. Combine

sugar and cinnamon in a small
bowl. Beat together eggs and
milk in a separate bowl.

TOP batter evenly with cin-
namon, sugar and sausage pat-
ties. Pour egg mixture over
top. Drizzle with 1⁄4 cup of
syrup.

BAKE by placing in a COLD
oven; set temperature to 350˚
F. Bake for 30 minutes or until
done. Drizzle remaining 1⁄2 cup
syrup over top and serve.

Serves 6
For more great 1-Dish recipes,

visit www.breadworld.com, the
Fleischmann’s Yeast Web site. You
can view another brunch recipe,
1-Dish Ham & Egg Breakfast.

Delicious Brunches Made Easy

Easy-to-make 1-Dish Sausage & French Toast Breakfast lets you
sleep in a bit longer in the morning.

(NAPSA)—A new program to
get families to eat together may
have your family looking forward
to its “salad days.” 

Family Day—A Day to Eat Din-
ner with Your Children™ is a grow-
ing national effort to prevent sub-
stance abuse in kids and teens by
encouraging increased parent-
child communication through the
simple act of having dinner to-
gether frequently. 

Most recent research by The
National Center on Addiction and
Substance Abuse (CASA) at
Columbia University indicates
that the more often children eat
dinner with their families, the less
likely they are to smoke, drink or
use illegal drugs. 

According to CASA’s The
Importance of Family Dinners III,
when compared to kids who have
fewer than three family dinners
per week, children and teens who
have frequent family dinners are:

• At 70 percent lower risk for
substance abuse 

• Half as likely to try cigarettes
• One-third less likely to try

alcohol 
• Likelier to get better grades

in school
• Less likely to have friends who

drink alcohol and use marijuana 
• Almost 40 percent likelier to

say future drug use will never
happen.

One Family Day sponsor, Lin-
sey Foods, encourages families to
also consider sharing in the
preparation of meals for still
greater interaction. Family mem-
bers can take turns highlighting a
favorite dish, its culinary origins
and its creation, for fun.

The legendary Caesar salad

offers a perfect example for family
meal trivia in its rich history (cre-
ated in 1924 in Tijuana, Mexico,
by an Italian named Caesar, who
catered to a celebrity clientele
during the Prohibition) and adds a
dash of performance art when you
toss it tableside. ET TU Caesar
Salad Kits provide all the ingredi-
ents necessary for a perfect bistro-
style Caesar salad when added to
fresh Romaine lettuce, allowing
even the youngest family mem-
bers to execute a chef ’s best Cae-
sar with finesse. 

“Sharing a meal is one of the
best ways to connect and enjoy life
together,” says Doug Woolsey, who
co-founded Linsey Foods with his
wife Linda in 1988.

“We urge parents and children
to make time for family meals and
their preparation. The conversa-
tions and interactions that go
with this time shared can have
benefits for a lifetime.” 

For more information about
Family Day, visit www.CASAFami
lyDay.org and for other creative
family meal tips and recipes from
ET TU, visit www.ettucaesar.com.

Frequent Family Meals Provide A Host Of Benefits 

A family enjoys preparing an ET
TU Caesar Salad tableside as
part of their shared meal. 

(NAPSA)—There’s good news
for those who want their pets to be
healthy and happy. Research sug-
gests that pet owners will spend
just over $38 billion on their pets
this year, up from $21 billion just
10 years ago.

Of this, over $9 billion will be
spent on veterinary services, sec-
ond only to spending on food, esti-
mated at just over $15 billion. Vet-
erinary costs have increased over
the past 10 years, averaging an
annual increase of over 6 percent.

However, while 63 percent of
U.S. households own pets, less
than 2 percent have pet health
insurance.

Fortunately, the oldest animal
welfare organization in the West-
ern Hemisphere, the ASPCA® (The
American Society for the Preven-
tion of Cruelty to Animals®), is now
providing these “pet parents” with
a series of products created to help
manage the costs associated with
pet health care—health insurance
for pets.

With several plans to choose
from, ASPCA Pet Health Insurance
is designed to fit practically every
pet’s—and owner ’s—need. For
example, one popular category of
coverage, wellness care, includes
elective treatments for preventive
health care, such as checkups, rou-
tine blood tests, vaccinations, flea
prevention and dental care.

Under the plans, pets can be
taken to any licensed veterinarian
in the U.S. or Canada. “This is a
great benefit for pet parents,” said
Ed Sayres, President and CEO of
the ASPCA, “because it ensures
that your pet will get the appropri-
ate care even if you are away from
home.”

Another benefit is the simplicity
of the plans’ reimbursement
method. After paying for the vet’s
services, a claim form is submitted,

along with any receipts. Once the
annual deductible obligation is met,
the certificate holder will be reim-
bursed up to 80 percent of covered
veterinary charges within approxi-
mately 15 days of receipt of the
claim.

The annual deductible is $100—
there are no “per incident” charges.
And pets can be covered for
injuries as well as illnesses (other
than pre-existing conditions). In
addition, customized payouts allow
for regional variations in veteri-
nary costs.

Spay/neuter costs are covered in
most of their insurance plans.
However, surgical treatments to
which the organization is opposed,
such as tail docking, ear cropping
and declawing, are not.

These plans, which are under-
written by the United States Fire
Insurance Company, are the first of
their kind in the country to be devel-
oped for and branded by a national
animal welfare organization.

For more information, visit
www.aspcapetinsurance.com or
call (866) 861-9092.

A More Affordable Approach To Pet Health Care

Research suggests that pet par-
ents will spend over $9 billion on
veterinary services this year—
second only to the amount they
will spend on food for their pets.

(NAPSA)—If you spot a pair of
black boots and a Santa hat on
your porch, don’t assume the big
guy swung by for a pit stop. Some-
one in your house may have just
applied one of the more creative
tips—complete with draping the
gear with strings of snowflake
lights—for adding instant holiday
atmosphere. 

If Santa’s not your guy, some-
thing as simple as filling a breeze-
way or entranceway with piles of
colorfully wrapped gifts (with the
“gifts” being empty boxes) can be a
warm way to greet holiday guests,
according to the experts at Party
City. Or you can fill festive serving
bowls with colorful ornaments for
an easy and inexpensive holiday
centerpiece. 

Whatever decorating route you
take, there are a number of ways
to strike a festive holiday mood in
your home, without blowing your
gift money to do it. Try these addi-
tional Party City ideas:

• Candy canes aren’t just
yummy—they can make deli-
ciously good decorations, too. Fill
holiday tins and baskets with
bundles of canes, wrapped in fes-
tive holiday ribbon. Then add red
and green tissue paper to fill
empty space.

• Hang a string of festive holi-
day lights across windows and
door frames. Let any extra lights
hang down on either side of the
window or door to add some extra
sparkle.

• Pick up some holiday cards
with images of winter wonder-
lands or seasonal snowmen and
hang them in inexpensive picture
frames. 

• Decorate a coffee table with a
glittery arrangement of holiday
candles. Whether you light them
or just display them, they’ll
brighten up the house.

• If you’re decorating for a
party, purchase several cookie cut-
ters in holiday shapes. Using red
or green ribbon, tie your favorite
cookie recipe to each cutter. Use
them to decorate guests’ place set-
tings. You can also fill a basket
with holiday coloring books and
stocking stuffers for tiny tots who
might visit during the season.

For more tips, visit the Web
site www.partycity.com.

Holiday Decorating Tips

Getting your home ready for the
holidays adds to everyone’s
enjoyment.

***
Love sought is good, but giv’n
unsought is better.

—William Shakespeare
***

***
Sincerity is the foundation of
the spiritual life.

—Albert Schweitzer
***

***
A fanatic is one who can’t
change his mind and won’t
change the subject.

—Winston Churchill
***

***
A small man can be just as
exhausted as a great man.

—Arthur Miller
***

***
He has all the virtues I dislike
and none of the vices I admire.

—Winston Churchill
***




